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Abstract 
 
Two concurrent Workshops on " Safety of food contact materials: migration testing and exposure assessment of chemicals 
in foods" are organised by the JRC's European Reference Laboratory for Food Contact Materials on 07-08 October 2014 in 
Ispra. These workshops were dedicated to training and exchange of information capacity building for National Reference 
Laboratories, Member States and stakeholders in the area of safety of food contact materials. It also includes a special 
opportunity for participation under EC's Enlargement & Integration activities. 
This report presents the specific workshop on the use of FACET.  The Flavourings, Additives, food Contact materials 
Exposure Tool (FACET) is a novel exposure tool which was created as an FP7 EU funded research project which ran from 
2008 to 2012. The JRC, beyond its participation as project partner, was designated as responsible entity for the 
dissemination and sustainability of the tool. A workshop was offered on the newest exposure tool for the prediction of 
exposure assessment of chemicals in foods including food contact materials. A demonstration of the tool was dedicated 
for the first time to NRLs and/or Member States and could include optional participation to other interested stakeholders 
including opportunity for participation under EC's Enlargement & Integration activities. 
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Executive Summary 
 
Ensuring that what we eat is safe does not stop at testing the food itself. Everything that comes in 
contact with food as it is produced, packaged, transported, stored, prepared and consumed also 
needs to be safe. European legislation on food contact materials has a long history.  
Two concurrent Workshops on " Safety of food contact materials: migration testing and exposure 
assessment of chemicals in foods" were organised by the JRC's European Reference Laboratory for 
Food Contact Materials on 07-08 October 2014 in Ispra. These workshops were dedicated to training 
and exchange of information capacity building for National Reference Laboratories, Member States 
and stakeholders in the area of safety of food contact materials. They also included a special 
opportunity for participation under EC's Enlargement & Integration activities. 
This report presents the specific workshop on the use of FACET. The Flavourings, Additives, food 
Contact materials Exposure Tool (FACET) is a novel exposure tool which was created as an FP7 EU 
funded research project which ran from 2008 to 2012. The JRC, beyond its participation as project 
partner, was designated as responsible entity for the dissemination and sustainability of the tool. A 
workshop was offered on the newest exposure tool for the prediction of exposure assessment of 
chemicals in foods including food contact materials. A demonstration of the tool was dedicated for 
the first time to NRLs and/or Member States and could include optional participation to other 
interested stakeholders including opportunity for participation under EC's Enlargement & 
Integration activities. 
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Workshop training programme  
 
The programme included:  
 Overview of FACET and its capabilities 
 Getting started (including hands-on exercises) 
 Outputs and reports etc.  
 Pre-population (hands on exercises)  
 More advanced options 
 Users’ experiences and lessons learnt/ debriefing 
 Discussion and summing up 
The specific agenda is presented below. The trainers were S. Kelly and A. Connolly from CremeGlobal 
who were the modellers in the FP7 project FACET and contribute to the sustainability of the tool 
together with the JRC. 
 
FACET Food Contact Materials 
 Overview of FACET Packaging  
o Basic Packaging Assessment (Example): BPA for UK 19-64 year olds  
o Statistical Terminology and Examples  
o Basic Packaging Assessment (Exercise): Styrene for UK 19-64 year olds  
o Assess Lowest Tiers (Example): BPA for UK 19-64 year olds  
o Assess Lowest Tiers (Exercise): Styrene for UK 19-64 year olds  
 Creating your own Concentration Data table and running an exposure assessment  
 Exporting Graphs, Data and Reports from FACET  
 Discussion and Questions  
 Advanced Packaging Features: Creating a New Packaging Structure for a Food and Running an 
Exposure Assessment for a chosen substance.  
 Discussion and Questions  
FACET Flavourings  
 Overview of FACET Flavourings  
o Basic Flavouring Assessment (Example): Isoamyl Acetate (Fl. No. = 9024)  
o Basic Flavouring Assessment (Exercise): Trans-2-Hexenal (Fl. No. = 5073)  
 Refined Flavouring Assessment using Probability of Addition (Example): Isoamyl Acetate  
 Discussion and Questions  
FACET Additives  
 Overview of FACET Additives  
o Additive Assessments using Pre-Installed Data (Example): Sunset Yellow (E110) 
o Additive Assessments using Pre-Installed Data (Exercise): Green S (E142) 
 Application of Concentration Ranges (fixed or distributional) with occurrence data (Example): Sunset 
Yellow  
 Questions, Discussion and Summing Up 
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Annex 1: Feedback from participants – customer satisfaction 
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Note: it was very appreciated that industry people were also allowed to attend this training as well 
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policies with independent,  
evidence-based scientific  
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